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Trichinella spiralis

In view of the procedures specified by USDA for, and the almost
universal practice of, cooking raw pork, routine examination of meat for
larvae to control trichinellosis is not recommended.

General Actions
Research

Methods should be developed for more rapid detection and quantitative
enumeration of those bacterial pathogens and of those viruses, toxic sub-
stances, and parasites that are significant causes of foodborne illness.
Federal agencies concerned with control of food safety and quality should
provide financial support that will foster increased research on micro-
biological methods for the examination of food.

Morbidity and Mortality Weekly Reports

The benefits derived from the reporting of foodborne disease outbreaks
to the Centers for Disease Control (CDC) are many. One of these benefits
has been the wide distribution, without cost to the recipient, of reports of
these reported outbreaks through CDC's weekly morbidity and mortality
reports. By this means personnel of industry, regulatory agencies, uni-
versities, and other organizations were kept abreast of the occurrence of
outbreaks, the causes of these outbreaks, and often the control measures
that were instituted. These reports played a significant role in drawing
attention to the ever-present problem of foodborne illness and the need
for preventive measures. Accordingly, the CDC should reconsider its
decision to curtail free distribution of the Morbidity and Mortality Weekly
Report.

SELECTION OF INDICATOR ORGANISMS AND AGENTS AS
COMPONENTS OF MICROBIOLOGICAL CRITERIA (CHAPTER 5)

Aerobic Plate Count

Because generalizations of the relationship between APCs and sensory
quality of foods are not possible and little direct relationship exists between
APCs and safety, APCs generally should not be specified in microbio-
logical criteria for these purposes. They can, however, indicate microbial
survival of processes or growth at critical controLpoints.